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Our meat gives great flavour and tenderness. Aged for at least 28 days in our on-site dry-ager.   

We sell by the 100g weight please see our black board for today market price, our team and chefs will only be too happy to chat this through with you.

Monday to Thursday | All Day  
PRIX FIXE MENUS 

TWO COURSES FOR 20.00
THREE COURSES FOR 25.00 

Please speak to the team for this menu 

(v) Suitable for vegetarians   (ve) vegan   (gf ) gluten free   (gfa) gluten free available
We take every care and attention to identify the allergens that are in our ingredients, but unfortunately it is not possible to guarantee that any product is 100% free from any allergen due to our busy kitchen, and the risk of cross contamination of allergens and traces during 
cooking and preparation processes. Weights stated are approximate uncooked weights. For allergen information please scan the QR code. Calorific information and nutritional data is taken from information provided by suppliers and manufacturers and spot checked using 

laboratory testing. Adults need around 2000 kcal a day. Deals will not be running from Monday 9th December – Wednesday 1st January (inclusive) to ensure the teams can provide the best Christmas experience. Our staff receive 100% of any tips. Service is not included. 



H o w  w a s  y o u r  v i s i t ?  
W e ’ d  l o v e  t o  h e a r  f r o m  y o u .

S c a n  t h e  Q R  c o d e  b e l o w  t o  l e a v e  y o u r  r e v i e w  

t h e l a n g t o n a r m s . c o m / f e e d b a c k

See you soon!
I f  y o u  w o u l d  l i k e  t o  d i s c u s s  a n y t h i n g  i n  m o r e  d e t a i l ,

p l e a s e  c o n t a c t  u s  d i r e c t l y  a t :
L a n g t o n . C h u r c h l a n g t o n @ r e d c a t p u b c o m p a n y . c o m

We would love to hear
your feedback!

We’d love to hear from you!
Scan the QR code to leave us a review.


